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NACHOS
Beer cheese, guacamole, deep fried tortilla
chips, cheddar, sour cream, black bean salsa 
$17 | Half $13
Choice of pork chili  verde or smoked pork belly 

Chef:

Date:

Cody Davis
/2024Kale, spinach, walnuts, feta, avocado vinaigrette

pomegranate seeds $16

SOUTHWEST SALAD
Black bean & corn salsa, tortilla strips, chipotle and
cilantro ranch, avocado, spring mix $16

Add chicken $6, steak $8, shrimp $9

Side Salad $6
Fries $7
Onion rings $11
Waffle cut sweets $11
Chips n Salsa $9

SMOKED BBQ
Smoked pork belly, BBQ sauce, cheddar cheese,
caramelized  onion $20

MARGHERITA
Fresh mozzarella, tomato slices, basil, red sauce $15

STARTERS
STUFFED MUSHROOMS
cream cheese and sausage stuffed mushrooms, lemon
butter & pesto aioli, roasted garlic & crostinis
$16

PRETZEL
Jumbo Pretzel served with beer cheese and mustard
$11 add an extra pretzel for only $6 more

TOPPINGS
Pepperoni $4
Sausage $4
Bacon $4
Soppressata $5
Pork Belly $5
Chicken $4
Mushrooms $3
Bell Peppers $3
Onion $3
Roasted Garlic $3
Roasted Red Peppers $3
Black Olives $3
Pickled Jalapeños $3
Fresh Mozzarella $4
Basil $3

PIZZA OF THE MONTH $19
ask your server for
what the Chefs are
cooking up in the ovens
today!

JALAPENO BOMBER DIP
Sausage & jalapeño cream cheese dip, served hot
with chips and crostinis $13

Choice of:
house hot, thai chili,
BBQ, buffalo 

5 wings $12
10 wings $20

SIDES

SADDLE MOUNTAIN BREWING COMPANY
GOODYEAR, ARIZONA

Calabrian chili, fresh mozzarella, soppressata, honey,
basil, red sauce, chili oil $23

PIZZA

15651 W Roosevelt St.
85338

623.249.5520

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

IRISH EGGROLLS
Corned beef, carrots, sauerkraut, Swiss cheese,
russian dressing $17

COKE PRODUCTS $3
BOTTLED COKES & FANTAS $4
THE MOUNTAIN BOTTLED WATER 750ML $7

ITALIANO
Basil, Italian sausage, roasted red peppers $23

KALE SALAD

CAESAR
Caesar dressing, romaine, shaved parmesan, croutons $15

SALADS

PIZZA

Iceberg wedge, blue cheese crumbles, bacon, scallions,
red onions, blue cheese dressing, tomatoes $13

WEDGE SALAD

BIG ASS      WINGS

M                                      F



SANDWICHES

FISH AND CHIPS

General Manager:

Date:
Rob Mackey

/2024

Choice of smoked pork belly $20, steak
$20, shrimp $22, chicken $18, beer
battered Alaskan cod $18

BURGERS $16

FORK AND KNIFE

HOLY-YUM BURGER

Served with fries

Upgrade your burger patty to Bison $6 or All Natural American Elk $6
American Wagyu Beef $8

Bacon, horseradish cream sauce, fried
onion strings, LTO, cheddar cheese

Best with bison

Chef Enoki mushroom blend, cambozola,
lemon aioli, roasted garlic, spring mix

Best with Wagyu

MACRO DOSEURBAN WITH A WILD TASTE
Goat cheese, honey, candied pecans,

roasted red peppers, spring mix
Best with Elk

FIRE BURGER

HALF ROASTED CHICKEN

Chimichurri, black pepper mashed
potato, caramelized onion, bacon
green beans $25

FLAT IRON STEAK

Linguine, capers, white wine butter
sauce, shaved parm, roasted shallots,
fresh parsley $25

SHRIMP PASTA

PORK TENDERLOIN
Garlic and shallot mashed potatoes,
roasted red bell peppers, spinach,
mushroom, pomegranate seeds, peppercorn
demi $23

Fire roasted chili, spicy chili blend,
poblano cream cheese, fried onion

strings, lettuce, tomato

Smoked turkey, bacon, avocado,
provolone, spring mix, tomato, lemon
pesto aioli, wheat berry bread.
full $17 | half $12

BEEF DIP
Roasted beef, provolone cheese, bison
sauce, hoagie roll. full $18 | half $12
add mushrooms $2
add carmalized onions $2

Grilled chicken, fresh mozzarella, tomato,
basil, balsamic glaze, ciabatta $18

TURKEY AVOCADO 

RUEBEN
Corned beef, Swiss cheese, spiked
Russian, sauerkraut marbled rye $20

CAPRESE

served with fries

Choice of: chicken $20, steak $22, shrimp
$24

FAJITAS

TACOS

Peppers & onion blend, red salsa, black
bean corn salsa, corn tortillas

Pickled jalapeños, avocado, coleslaw,
avocado mayo, onion, lemon $16

Garlic and shallot mashed potatoes,
sautéed vegetables, slathered in
gravy. $28

DOUBLE BEER BATTERED ALASKAN COD, FRIES, COLESLAW, TARTAR SAUCE $18

4pm - Close | while supplies last | choice of side
Caesar or side salad included. 

BROWN CINNAMON SUGAR MINI
BUTTERMILK DONUTS MADE TO ORDER

$11.00

Elk bison wagyu

CREAM FILLED PUFF PASTRY $15.00

beef

sandwich or sliders

MAYORS MAC $15WITH BACON


